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Sunl1nary 
Satsuma mandarin fruit infested with citrus rust mites， Aculus pelekassi Keifer， in late of 
August was examined on its physical and chemical properties in di廷erentdevelopmental 
stages after infested. Size， volume and weight of the damaged fruit were les than those 
of undamaged fruit at the developmental stage. Specific gravity， viscosity， Brix， acidity 
and sugar contents of juice of the damaged fruit were 1勾hcompared with those of the 
undamaged fruit at any stages. 
Juice was produced by Reamer extractor and Irはjnejuice extractor from the mature 
fruit picked in the middle of December. In both extracting processes， juice yield f1‘om 
the damaged fruit was greater than that from the undamaged fruit. The juice from the 
damaged fruit was excellent in quality when compared with the undamaged fruit. It 













































































Fig. 1. Changc in diamcter of satsnma mandarin fruit during the developmenta1 stage. 
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Fig. 2. Changes in weight (a) and vo1ume (b) of satsuma mandarin fruit during the 
developmenta1 stage. 































Changc in specific gravity of satsuma mandarin fruit during thc developmental stage. 










































Fig. 4. Changes in specific gravity (a) and relative viscosity (b) of juicc of satsuma mandarin 
合uitduring the dcvelopmental stage. 























































Fig. 6. Change in Brix of juice of satsuma 
























Fig. i. Change in acid content of juice of 






















































Fig. 8. Change in ratio of Brix to acid content of juice of satsuma 
mandarin fruit during the developmental stage. 








雨限とも選来後の L，M および S級の果実を実験材料とした.被害監については，さらにその
被害の態度に応じて，重度被害区と終皮被害区の2誌に分け搾汁試験を行った.すなわち，ヲー
東聖子・藤田・山口:ミカンサピダニの加擦が滋ナHミカン果実の発予言ー に及ぼす影響 63 
マーで搾汁 (RE)後，フィニッシャー処理して来汁を調製し，一部はびん訪にして保存した.ま




日本電色製の ND-K6B型色2宣言!ーを使用し，反射光によってハンターソリッドによる L催， a 
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Fig. 9. Classification of size of satsuma mandarin fruit. 
務誤認Damagedfruit， 亡コ Undamagcdfruit. 
搾汁率ならびに果汁の物性および化学成分を泌定し，その結果を Table1 rc.示した.搾汁率は
REおよび 1Lの河搾汁方式において，被等監の方が対照区よりも高い{践を示した.果汁の物性
64 佼賀大学農学終報 1f~ 44号 (1978)
Table 1. Comparison bctwcen Undamagccl ancl Damaged Fruit in Juice Qualities. 
JYuieicld e SGpmecviftiy c Relative Acid Soluble 
Sugar Content 
Fruit Viscosity Cont巴nt Solicl Total Reducing (%) (gf100 ml) (Brix) (%) 
Undamagecl 54.8 1.046 0.82 10.0 8.77 3.29 
Eむaω c4 sLightly 
Damagecl 57.3 1.051 0.92 10.8 9.75 3.92 
Heavily 
Damaged 62.0 1.059 1.19 12.8 10.70 4.28 
Undamaged 52.3 1.045 1.44 0.93 10.0 8.46 2.89 
・バ炉S同ロ吋 Lightly 
Damaged 60.2 1.051 1.47 0.94 11.0 9.48 3.38 
Heavily 
Damagecl 57.6 1.058 1.48 1.18 13.4 10.71 4.28 











ダイアグラム l乙プロットすると Fig.10のようになった.これより腕らかなように RE果汁はオ
レンジ色系を， IL '*汁は黄色系を琵していた. このような搾汁方式の違いによる果汁踏の色羨
は伊縮ら6) 泉ら7) 柴田ら8) も認めている.また， IL果汁における紫色化の傾向は，伊福らの
報告9)のように果皮中の精油成分lζ起因するものと考えられる.
τ‘able 2. Colorimeter Reaclings and Colol' Diffcl'cnces of Juice. 
Reamcr IrトLine
( 一Undamaged Lightly o日a間maVgiEyd Damaged 
L 44.20 46.20 45.90 43.20 37.50 36.00 
a 10.70 9.50 11.30 1.90 1.20 1.30 
b 23.80 24.70 25.70 24.60 19.90 19.20 
bJa 2.22 2.60 2.27 12.95 16.58 14.69 
Ja2十b2 26.09 26.48 28.07 24.67 19.91 19.24 
一一一2.50一一一 一 7.43一一一Color 
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Comparison of juice color on Hunter solid diagrams. 
綴 Reamerjuice， 0 IrトLinejuice.
1. Undamaged fruit juice， 2. Lightly damaged 
fruit juicc， 3. Heavily damaged fruit juice. 
Fig.lO. 
4. 宮能試験





Sensory test of RE juicc. 
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